of BACTEC bottles. The subcultures, taken by needle and syringe, were plated onto Columbia blood agar and were incubated anaerobically for 48 hours before examination. The undisturbed BACTEC pairs were terminally subcultured on the seventh day of incubation.
Results
The five test strains of M hominis grew after incubation for one day in the BHI broth. None of the BACTEC bottles gave a positive growth response-that is, growth was not detected by the fluorescence system during the seven day incubation period. Growth was not detected by daily subculture of the BACTEC Aerobic Plus/F bottles during the incubation period. However, three of the strains grew in the BACTEC Anaerobic Plus/F medium. One strain was detected by subculture after six days' incubation and a further two after seven days' incubation (table 1) .
Discussion
The results of this study are similar to the find- and ATCC 29212 were also tested. All VRE were considered to be different strains as determined by pulsed field gel electrophoresis (Chadwick PR, unpublished data).
Isolates were cultured in nutrient broth overnight at 37°C and held at room temperature for another 24 hours to achieve stationary phase of growth. Viable counts were determined before heating by serial 10-fold dilutions and culturing 0.1 ml volumes on blood agar plates. Aliquots (0.1 ml) of each culture were added to 0.9 ml sterile water in glass bijoux and the bijoux were incubated in a water bath at 600C for 30 minutes, at 65°C for three and 10 minutes, at 71°C for one, three and 10 minutes, and at 80°C for one, three and 10 minutes. The temperature was monitored in a dummy bijou containing 1 ml sterile water and timing was started after the water in the bijoux had reached the required temperature ±10C (approximately five minutes). Rapid cooling followed exposure at the above temperatures/ holding times and the number of organisms surviving in each bijou was estimated by subculturing 0.1 ml on blood agar plates. The remaining 0.9 ml were added to 9 ml nutrient broth for enrichment. Agar plates were incubated at 37°C for 48 hours and the broths were subcultured after 24 hours on blood agar plates. The killing effect was quantified by calculating the loglo reduction in the number of viable organisms before and after exposure to heat. The limit of our detection system was 10 cfu/ml nutrient broth.
Results
Viable counts of initial cultures were found to range from 9 x 107 to 7.5 x 109 cfu/ml. Complete kill (no viable organisms) was achieved for all isolates after heating at 71°C for 10 minutes and 80°C for one, three and 10 minutes. Three (10.3%) isolates were recovered after heating at 71°C for three minutes, but the reduction in viable count was >6 log1o for one and >7 loglo for the other two. After heating at 71°C for one minute, nine (31%) isolates were recovered (two human VanA phenotype, two human VanB phenotype, two of animal origin, and three human vancomycin sensitive), but bacterial counts were reduced by >6 loglo for three and by >7 loglo for six. loglo) raises some concerns about the efficiency of one recommended standard for the disinfection of infected linen (65°C for 10 minutes). It must be emphasised that our tests assessed the effect of heat in the absence of a cleaning effect, which in practice will very much reduce the load of bacterial contamination. Recent in situ studies failed to demonstrate survival of enterococci in a modern hospital laundry system.9 Nevertheless, it may be appropriate to use the higher (71°C) temperature for the laundry process whenever possible. E faecium isolates were more resistant to heat than the two Efaecalis control strains. Overall, we found Efaecium isolates to be less heat tolerant than others have suggested.510 These differences are almost certainly due to a combination of variations in methodology and interpretation of log reductions, rather than major strain variations in heat tolerance. These methodologies take no account of the washing effect of medical disinfection processes and we consider that current disinfection guidelines are satisfactory.
